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BLOOM

Breakfast - Brunch - Dinner - Drinks

SERVING UNTIL SPM

VEGETARIAN (V)
two fried eggs °* two vegetarian

SHAKSHUKA (V)
two poached eggs * tomato & bell

sausages * sourdough bread - pepper sauce infused with onions 11
halloumi + sliced avocado - 13 garlic & paprika < pomegranate -
grilled cherry tomatoes * chestnut sourdough bread
mushrooms ¢+ baked beans + two hash
browns
EGGS BENEDICT
two poached eggs on english
muffin ¢ rashers < hollandaise - 11
MEDITERRANEAN (V) garnish
scrambled eggs °* sourdough bread -
crushed avocado * chilli flakes - 10
sundried tomatoes ° rocket - 7)) HEE FIHRERTINE () :
olives + pomegranate two poached eggs on english
(D muffin + sautéed spinach - 10
0 hollandaise + garnish
LITE ENGLISH Ll
. EGGS ROYALE
two fried eggs ° one sausage * two 44 - hed 1ish
= rashers - one hash brown - w:fpoac.: e Eggs 02 eng'ls 12
(7)) sourdough bread +« baked beans - Eulllnd 'smo.e sa.mﬁn
< seasonal fruits OdLEe kRS Q2s
LL
! EGGS & AVOCADO (V)
two poached eggs * sourdough 9
<L FuL ) bread * crushed avocado -
LLl two fried eggs ° two sausages ° 13 garnish
c two rashers : two hash browns -
foe) sourdough bread + grilled cherry
tomatoes * chestnut mushrooms - EGGS ON TOAST (V)
baked beans + seasonal fruits two eggs fried/ poached/ 6
scrambled + sourdough bread
POWER BREAKFAST (V)
two poached eggs * smashed spicy 19
avocado * sourdough bread -
CheStnU? mUShrOOms * halloumi - sourdough bread / red onions / cherry
baby spinach « mixed seeds -+ apple tomatoes / chillies / peppers / spinach 1
vinegar & olive oil dressing / mushroom / cheese
v
< free range eggs / chestnut mushrooms/
AMERICAN BREAKFAST oc halloumi'/ baked beans /»hash brown / 2
two fried eggs °* one sausage ° one 14 |_ hollandaise / avocado slices / olives
rasher +« one hash brown - x
sourdough bread : baked beans - U einens rogicrad covsrses 3
buttermilk pancakes °+ maple syrup
+ clotted cream + seasonal fruits
hand cut chips 4
0
all omelettes served with sourdough N/ FRENCH TOAST
bread & salad garnish. < two brioche cuts in egg batter - 11
Q) clotted cream + fresh berries -
w E maple syrup or nutella
- o
LU cheese - chilli - onion 10 CY  EREAT PATEAES
- (l,_’ buttermilk pancakes stack - 11
Ll h . h 11 < clotted cream *+ assorted fruits -
E CRCESE rashelr O maple syrup or nutella
@) =
mushroom * red onion - 11 L
spinach -+« tomato O ApD sAuck
E biscoff/ white chocolate/ milk 1
chocolate
oc
LL

Please note: all eggs are free range and served runnyx unless requested otherwise
If you have any specific dietary requirements please notify a member of staff prior to ordering




BLOOM

Breakfast - Brunch - Dinner - Drinks
CROISSANT 2 ESPRESSO SINGLE 2.2
ALMOND CROISSANT 9 ESPRESSO DOUBLE 2.7
CAPPUCCINO 3
PAIN AU CHOCOLATE 2
>= LATTE 3
OC PAIN AU RAISIN 2 FLAT WHITE 3
Ll
:‘ CHOCOLATE TWIST 2 MOCHA 3.5
g CAKE SLICES 3 AACEHLATE 2.7
AMERICANO 2.7
HOT CHOCOLATE 3.5
see counter display or ask for MATCHA LATTE 3.5
selection. priced fromx*
CHAI LATTE BIE!
TUMERIC LATTE BI5!
BABYCCINO 2.7
Ll
WATER E ICED LATTE 3.5
still 1.5 LL iced: mocha/ matcha/ chai latte .50
sparkling 2 8 SYRUP SHOT
vanilla / caramel / hazelnut / .50
CAN ™~ almond / gingerbread
m san pellegrino: blood orange / 5
L pomegranate / lemon / 2 |— DAIRY ALTERNATIVES .50
CJ green cola (sugar free) O0AT
— evoca cola / evoca strawberry / 1.5 ALMOND
: evoca mango / rio tropical ’ SOYA
=
B FRESH JUICE COCONUT
}‘ orange / apple 4 TEA'S
E DECAFFEINATED 2
m STILL BOTTLED
ENGLISH BREAKFAST 2
c: J20: orange & passionfruit / 2
apple & mango / apple & rasberry EARL GREY 2
fruit shoot - orange/summerfruits 1.5 SIREER TER 208
FRESH MINT 2
GLASS BOTTLED SOFT DRINK LEMON & GINGER TEA 2.5
see counter or ask for selection KARAK 2.5
of ethically approved drinks. 2 ’
priced from*
CHICKEN PENNE PASTA
creamy penne * grilled smoked 11 CHICKEN CAESAR SALAD
paprika chicken + tomato -
rashers crisp romaine + creamy caesar
dressing * sourdough croutons - 10
<t [ grilled chicken cuts + vegetarian
|— SPAGHETTI MEATBALL < parmesan
2 seasoned meatballs + rich tomato EI
sauce * spaghetti + lightly 12
Q. garnished w MEDITERRANEAN SALAD (V)
grilled halloumi + avocado -
tomatoes * mixed lead salad - 8
HOUSE LASAGNE sourdough croutons + lemon
minced beef in house recipe - dressing
sheet pasta * béchamel sauce - 12

cheese + salad garnish

Please be advised that food prepared here may contain certain allergens
If you have any specific dietary requirements please notify a member of staff prior to ordering




BLOOM

Breakfast -

Brunch -

SERVING FROM 12PM

Dinner -

Drinks

COX'S BAZAAR SAMOSAS (4 pcs) 5 PIES
served with one side of choice
oc FISH GOUJONS (4 pcs) 5 & house gravy
Ll
E MAC & CHEESE BITES (5 pcs) 5 ROYAL VICTORIA
<: MAPLE SRIRACHA WINGS (5 pcs) 6 chicken + chestnut mushrooms - "
creamy sauce
U) GRILLED WINGS (5 PCS) 6
HANDMADE ONION RINGS (V) 3 HAKKA
lamb + rosemary + garlic - %
carrots < potatoes
Served with one side of choice U
COX’S BAZAAR
SMASHED BEEF — chicken < baked beans in bhoot
two smashed patties brioche M Jjolokia sauce * cheese - 12
cheese caramelised onions coriander
lettuce gherkins house burger 12 D
sauce (a
Add: rashers + £3 / egg + £1 L MUGHLAI
oc OC chicken tikka cuts - lightly 1
w GRILLED CHICKEN Ll spiced masala
G boneless thigh fillet in house —
marinade * brioche chilli jam - 12 n. SHEPERD OF SHIMLA
m mayo *+ leaf salad * cheese
- | L. jinced lamb mildly spiced - 12
00 BUTTERMILK FRIED CHICKEN O kidney beans - mash - cheese
thigh fillet buttermilk |—
sosked - costed 41 spectal | U THESAsz
brioche -+ lettuce & gherkin spinach -+ potatoes + carrots
relish - cheese - mayo [0 I mushrooms + mild herb & 11
spice blend
BATTERED FISH
cod fillet in batter cheese = | -
lettuce + tartar sauce brioche 10
FISH & CHIPS
large cod fillet in batter -
QUARTER CHICKEN hand cut chips * minted mushy 15
. ) ) peas * tartare sauce * lemon
one piece chicken basted in house
marinade salad garnish served 8
with one side of choice BANGERS & MASH
f ’ h
HALF CHICKEN our sausgges (;reamy mas 1
. . . + caramelised onions * house
two pieces chicken basted in Faw
=l house marinade salad garnish 12 g Y
=] served with one side of choice
g CHOPS (4pcs) HOUSE SLAW 3
thick mediterranean flovoured chops
chargrilled served with one 15 MINTED MUSHY PEAS 3
side of choice
< ROASTED VEGETABLES 4
STEAK ON MASH oc
prime Angus rib-eye cuts creamy I_ CREAMY MASH 4
mash + house made chimichuri 18 ><
drizzled+ typically served medium LLl  PERI-PERI RICE 4
ﬁ HANDCUT CHIPS 4
meal served with a fruit shoot g SWEET POTATO FRIES 5
wn —
Q CHICKEN TENDERS & HAND 6 U)  HOUSE CHILLI 1
= CUT CHIPS
¥ CHIMICHURRI 1
FISH FINGERS & HAND CUT CHIPS 6
GRAVY 2

Please be advised that food prepared here may contain certain allergens
If you have any specific dietary requirements please notify a member of staff prior to ordering




